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Subject:     "PIECRUST".     Information  from  the  Bureau  of  Home  Economics,  U.  S. 
Department  of  Agriculture. 

— ooOoo — 

I  don't  know  how  it  is  at  your  house... but  at  ours  when  pumpkin  season  and 
apple  season  come  in,   they  bring  pie  season  right  along  with  them.    Not  that  we 
don't  like  pie,  and  eat  pie  the  year  around.     But  we  eat  a  lot  more  of  it  when  the 
weather  is  cool. 

And  since  no  pie  is  any  better  than  its  crust,   today  I  am  dedicating  this 
broadcast  to  good,   tender,  flaky  piecrust. ..  the  perfect  wrapping  for  whatever 
filing  strikes  your  fancy.     These  "piecrust  pointers"  I'm  passing  on  to  you  some 
from  the  Federal  Bureau  of  Home  Economics. 

"Considering  the  popularity  of  pies,  tarts,  and  dumplings. .. no  woman  who 

»ants  to  be  a  good  all-round  cook  can  count  her  education  complete  until  she  is 

able  to  make  plain  pastry.     Fortunately,   she  usually  has  the  "makings"  on  hand  in 

f  cuptoard.  For  all  she  needs  in  the  way  of  raw  material  is  flour. ..  fat. ..  salt. . . 
and  water. 

"Of  these  four... the  flour  is  the  basic  ingredient.     A  good  kind  for  piecrust 
an  all-purpose  type  that  is  a  blend  of  soft-  and  hard-wheat  flours.     Pastry  dough 
°ade  from  this  all-purpose  flour  is  easier  to  handle  than  pastry  dough  made  from  a 
ery  soft  flour... because  it  holds  together  better.     And  after  the  piecrust  is  baked, 
is  flakier  and  isn't  so  likely  to  crumble. 

"As  for  fat  in  piecrust. ..  the  chief  reason  for  including  that  is  its  shorten- 
er.    That  is,  the  fat  mixed  in  the  right  way. ..  separates  the  particles  of 
0Ur  from  each  other  and  makes  the  crust  "short"  or  tender.     Almost  any  kind  of 
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good-flavored  fat  is  all  right  for  piecrust.     But  the  ones  we  commonly  use  are  lard, 
lard  compound,  or  one  of  the  hydrogenated  fats.     In  general,  lard  has  greater 
shortening  power  than  the  other  fats  ordinarily  used  for  piecrust." 

And  now  to  get  down  to  cases. . .here' s  one  formula  for  a  piecrust... a  medium 
right  piecrust  that  should  please  most  of  the  pie  eaters  most  of  the  time.  This 
recipe  is  for  a  double-crust  pie. 

"Measure  out  l-l/2  cups  of  sifted  flour,  from  5  to  6  tablespoons  of  fat;  3/4 
to  1  teaspoon  of  salt;  and  about  2-1/2  tablespoons  of  water.  » 

I'll  repeat  those  proportions  later  on  as  I  come  to  them  in  the  suggestions 
for  nixing  the  ingredients. 

The  first  step  in  the  mixing  of  piecrust  is  the  easi est. .. that  is  simply  to 
combine  the  cup  and  one  half  of  sifted  flour  with  the  salt,  3/4  or  1  teaspoon  of 
salt  whichever  you  prefer. 

Next  comes  the  adding  of  the  fat... 5  or  6  tablespoons  of  fat.     This  you  can 
do  in  several  ways...  just  so  you  get  the  fat  cut  into  the  flour  and  salt  mixture... 
so  that  the  fat  is  in  small  particles,  each  one  covered  with  the  flour.     An  easy  way 
to  cut  the  fat  into  the  flour  is  with  one  of  those  special  wire  pastry  cutters.  Or 
you  can  use  a  fork... or  a  couple  of  knives... or  your  fingertips  to  get  the  same 
result. 11 

Just  a  word  of  warning,  though,  if  you  do  the  mixing  with  your  fingertips. 
To*'ll  want  to  work  quickly,  and  have  the  fat  a  little  colder  to  start  with...  so 
that  the  warmth  of  your  fingers  won't  make  the  fat  too  soft. 

But  however  you  cut  the  fat  into  the  flour,   stop  the  cutting  when  you  have 
°e  mixture  to  the  point  where  it  looks  about  like  coarse  corn  meal.     Now  is  the 
tiffle  to  start  adding  the  final  ingredient. ..  the  2-l/2  tablespoons  of  cold  water, 
^d  let  me  say  just  in  passing. ..  thi  s  is  the  point  where  many  a  piecrust 
8  a  turn  for  the  worse.     Tor  if  you  add  too  much  water,  you're  likely  to  get  a 
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tough  crust.     And  if  you  add  too  little,  the  crust  will  he  heavy  after  it  is 
taked,  and  crumbly. 

Add  the  cold  water...  a  little  at  a  time.     Sprinkle  it  over  the  surface  of 
the  flour  and  the  fat  mixture.     Then  comhine  each  hit  as  you  dampen  it  into  dough... 
push  this  aside  and  add  water  to  another  portion.  ..a  part  at  a  time  until  the  whole 
thing  will  stick  together  in  a  thick  dough. 

Turn  this  thick  dough  onto  a  lightly  floured  hoard  and  roll  it.     If  you're 
making  a  double-crust  pie,  you'll  need  a  little  over  half  the  dough  you've  made  up 
by  this  recipe  I  gave  you  for  the  bottom  crust.     Roll  that  out  first,   then  the  top 
crust  separately. 

Tor  a  lot  of  pies,  you'll  want  a  crust  that's  baked  before  you  put  in  the 
filling.    A  lot  of  women  like  to  bake  this  crust  on  the  outside  of  the  pic  tin... 
so  it  can't  shrink  out  of  shape.     And  they  make  tart  shells  the  same  way... baking 
them  on  the  outside  of  muffin  tins. 

If  you  are  pre-baking  the  crust. ..  inside  or  outside  the  pie  tin  or  in  tart 
shells,  it  will  take  about  10  minutes  in  a  hot  over  (400°  IT.)  to  get  it  a  light 
Drown.    A  double-crust  fruit  pie... when  you  bake  the  crust  and  cook  the  filling  all 
in  one  operation  will  take  longer. .. ahout  25  minutes.     And  it  will  need  a  hotter 
oven.  ..about  425  degrees  Fahrenheit.     It  may  need  a  little  longer  cooking,  if  it 
takes  the  fruit  longer  to  cook  tender. 

And,  by  and  large,  that  is  the  story  of  one  way  to  take  plain  flour ...  fat. . . 
salt. ..and  cold  water  and  turn  it  into  something  special  in  t  he  way  of  a  piecrust. 
And  those  are  all  the  "piecrust  pointers"  I  have  today  from  the  Federal  Bureau 
of  Home  Economic s. 
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